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Effect of Ultra-high Pressure Homogenization on Sterilization and Quality of Blueberry Juice

SU Shi, LI Zong-ze, WANG He (Henan Vocational College of Agriculture,Zhongmu, Henan 451450)

Abstract [ Objective ] To study the effect of ultra-high pressure homogenization (UHPH) on sterilization and quality of blueberry juice.
[ Method ] Blueberry juice was homogenized under pressures ranging from 60 to 200 MPa for 1-4 times and its total number of colonies , vitamin
C content, anthocyanin content, particle size and sensory evaluation score were examined. [ Result ] With the increases of pressure and the
treatment times, the total number of colonies was decreased. After the juice was homogenized at 150 MPa for 3 times or 200 MPa for 1 times,
it can meet national food hygiene standards. Also, with the the increases of pressure and the treatment times, vitamin C content, anthocyanin
content decreased, particle size had significant reduction, but no significant change in total acid. When juice was homogenized at 150 MPa
for 1 times, juice had best sensory evaluation score. [ Conclusion ] This study provides a theoretical basis for process of blueberry juice by

UHPH.
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Table 1 Sensory evaluation of blueberry juice
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tal acid
2.5 AEHYREHNFURE EETREHZ0E  HE S A

H1,UHPH 4385 A R AL BRR BT, BE % 71 A 60 MPa Ft
15 2] 200 MPa, BEAETTRIARIS N o AHFIACELE T, Bl AL 2
YLD, Tas R AR L0/ )N, 200 MPa A3 4 RS, 15 45
THRLAE 35,5 pum, BR 4b BT (800. 2 wm) 22 53 i 3 (P<
0.05) , WA RITRE WEHEESE, itk 2t
Al UHPH Rb3 SRy AR e R i . BRI A 1 T
PREFIERE T AR E Tk

900

—n— 2301k 1 times

= —e— ALFER 2 times

= —a— ALFEIR 3 ties

Q 600F —v— 4324k 4 times

£ 300

RG]

0 50 100 150 200

JE7 Pressure || MPa
B 5 AREARIEDFUREF FHREE R0
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